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Abstract: Melon is an important food product for the human body, containing many
beneficial substances, including vitamins, minerals and natural sugars. Therefore, it is
important to store melon for a long time and supply it in accordance with market
requirements. The traditional method of drying in the sun takes a long time, can negatively
affect the quality of the product and depends on environmental conditions. Therefore, the use
of modern drying technologies, including pneumatic dryers, is one of the current issues. This
article presents the results of a study on the technology of drying melon using a pneumatic
dryer, its efficiency and energy consumption.

Keywords: Pneumatic dryer, technological parameters, moisture before and after
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AHHOTapms: /[bIHSA ABJSETCS BaXXKHBIM MPOAYKTOM MUTAHUSA /IJIsl OPTaHM3Ma YesI0BEKaA,
coZlep>KalljdM MHOXXeCTBO MOJIE3HbIX BelleCcTB, B TOM YMCJe BUTAMHUHbI, MUHepasbl U
HaTypaJibHble caxapa. [[03ToOMy BaKHO XpaHUTD JAbIHIO JJINTE/IbHOE BpeMs U MOCTABJATDh ee
B COOTBETCTBUM C TpPeOOBAaHUSIMHU pbIHKA. TpaJUIMOHHBIA CHOCOO CYIIKM Ha COJIHLE
3aHMMaeT MHOTO BpEMEeHH, MOXKeT HEraTUBHO BJIUATbH Ha KauyeCTBO NMPOAYKTA U 3aBUCUT OT
YyCI0BUM OKpyxatoulei cpefibl. [l03TOMy HcCN0/Ib30BaHUE COBPEMEHHbBIX TEXHOJOTUM CYLIKH,
B TOM YHCJle THEBMAaTHYECKUX CYIIMJIOK, fIBJSETCS OJHUM M3 aKTyaJbHbIX BONpPOCOB. B
JlAaHHOW CTaTbe MNpeJCTaBJeHbl pe3yJbTaThl HCCAEJ0BaHUS TEXHOJOTHM CYIIKH JbIHU C
MCII0JIb30BaHWEM MMHEBMATUYECKOU CYIIUIKH, ee 3QPEeKTUBHOCTU U 3HEPTONOTPeOIEHHUS.

KimoueBble csioBa: [IHeBMaTHyeckasl CYLIMJIKA, TEXHOJIOTUYECKWE IapaMeTphl,
BJIQXKHOCTD [10 U 110CJIEe CYLIKH, METO/bl CYLIKH.

Introduction. The study was conducted using a pneumatic dryer. The drying process
was carried out based on the following technological parameters:

e Temperature: Controlled within the range of 50-70°C, which helped preserve the
natural flavor of the melon.

e Air velocity: Set at 5-10 m/s, which ensured fast and uniform drying of the product.

e Drying time: Lasted 3-5 hours, which required significantly less time than traditional
methods.

e Moisture content: The initial moisture content was 80-85%, which was reduced to 10-
15% during drying.

Discussion. The moisture content of the melon samples before and after drying was
determined and their effect on product quality was studied. The effect of the drying process
on nutrients and energy consumption was also evaluated.

The results of the study showed that the process of drying melon using a pneumatic
dryer has several advantages over traditional methods:
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e Fast drying: The melon dried using a pneumatic dryer dried 2-3 times faster
than traditional methods.

e Improved quality: The color, aroma and taste of the product were preserved during the
drying process.

e High nutritional value: Vitamins and natural carbohydrates were well preserved, and
the nutritional content of the melon remained almost unchanged.

e Energy saving: Less energy was consumed during the drying process, which allowed to
reduce production costs.

Also, the physical and chemical composition of the melon dried in a pneumatic dryer
was analyzed, and the results showed the following indicators:

» The volume of the product decreased by 60-70% during the drying process.

e The natural sugar content was preserved.

» The antioxidants contained in the product remained unchanged.

The results obtained confirm that the pneumatic dryer is very effective for drying melon.
In traditional sun drying, sunlight, dust, and environmental conditions negatively affect the
quality of the product. This causes the melon to change color and lose nutrients. A pneumatic
dryer provides a stable temperature and airflow, preserving the quality of the product.

The study shows that melon dried using a pneumatic dryer:

 Has high quality, while maintaining good taste and aroma.

» [s suitable for industrial production due to its fast drying.

e Can meet market demand and consumer quality requirements.

In addition, pneumatic drying technology can be used in large agroclusters and small
and medium-sized businesses. This method increases the possibility of exporting agricultural
products and obtaining additional income from them.

Conclusion. The technology of drying melon using a pneumatic dryer has significant
advantages over traditional methods. Its advantages are explained by the following:

e The drying process is faster.

e The nutritional value of the product is well preserved.

e Energy consumption is low, which reduces production costs.

» The quality of the product is high, increasing its competitiveness in the market.

In the future, it would be appropriate to further improve this technology, optimize
drying parameters, and expand research on its application to new melon varieties.

The results of this study will be useful for industrial enterprises and entrepreneurs,
opening up a wide range of innovative melon processing methods.
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